Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
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THE  HOI'SMOLP  CAIg^IDAIl 

A  radio  talk  "by  Mrs.  Sov/ena  Scbiiidt  Carpenter,  Assis  

Bureau  of  Home  Econoiiiics,  delivered  tlirougli  Station  W.C  and  35  other  stations 
associated  with  the  National  3roa.dcasting  Co./.panj'",  M8.y  9«  1930. 

These  first  very  hot  liays  axe  likely  to  make  arppetites  fail  so  they  have 
to  be  epec dally  tempted,  hut  whether  that  happens  or  not,  certainly  hot  weather 
makes  us  appreciate  crisp  refreshing  salads.     And  at  no  season  of  the  year  is 
there  a  gre-  ter  varietj^  of  vegetables  and  fruits^  to  use  than  now. 

I  wonder  if  you  serve'  raw  vegetable  salads  in  some  of  the  m^any  combinar- 
tions  that  are  so  good?    Cabbage,,  oui-  year  around  standby,  can  be  made  into  more 
delicious  raw  salad  mixtures  than  perhaps  any  other  one  vegetable.     And  now 
that  new  cabbage  is  in  market,  cabbage  salads  are  especially  good.     For  example, 
there  is  for  spring,   chopped  new  cal'bage  with  water  cress,  onion,   and  green  and- 
red  sweet  peppers,  or  perhaps  you  wo\ild  prefer  grated  red  radishes  idth  shred- 
ded new  cabbage  for  a  piijk  and  light  green,  delicately  flavored  salad.  Cab- 
bage and  grated  raw  carrots  in  eq.u£.l  parts,  mixed  ^vith  a  well  seasoned  salad 
dressing  and  served  on  crisp  lettuce  is  good  too;  chopped  peanuts  add  a  nice 
flavor  to  this  salad.     A:iother  good  combination  is  shredded  cabbage  with  on- 
ions sliced  in  ver^-'  thin  rings,   seasoned  with  salt,  celery  seed,  pepper  and 
paprika,  and  then  mixed  with  salad  dressing.    And  a  fourth:     Cabbage,  chopped 
peanuts,  diced  celery  or  celery  seed,  and  chopped  onion.     Plenty  of  u.s  are 
fond  enough  of  plain  cold  slaw  to  enjoy  it  without  any  special  furbishing, 
but  for  a  ciiange  so;.:etime  serve  it  on  sliced  tomatoes,  or  make  a  stuffed  tomato 
salad  with  cold  slaw  prepared  by  your  favorite  recipe.     An  extra-dressy  cabbage 
salad  is  made  with  whipped  cream  dressing,  seasoned  with  tabasco  sauce,  grated 
horseradish,  scraped  onion,  salt  and  a  little  sugar.     Brought  to  the  table  in 
a    hollowed  out  head  of  red  or  curly  green  cabbage,  this  makes  a  very  attract- 
ive dish. 

G-rated  raw  carrot,  turnip,  onion,  radish,  and  green  peoper  make  a  com- 
bination of  color  and  flavor  most  delightful.    And  another  perhaps  more  unusual 
mixture  is  grated  rutabaga  and  chopped  cblery. 

In  making  any  of  these  raw  salad  mixtures,  we  niust  remember  tliat  salad 
materials  must  be  crisp.    IT^ thing  is  less  appetizing  than  wilted,  tough  lettuce 
watery,  limp  cucumbers,  or  stringy,  wilted  celery.     Vegetables  may  be  crisped 
in  the  refrigerator  after  they  are  washed  thoroughly,  or  they  may  be  crisped 
in  ice  water.     The  water  used  in  washing  or  in  crisping  must  be  well  drained  or 
it  will  dilute  the  dressing  and  make  a  mussy,  soupy  salad.    Another  word  of 
warning:    Raw  vegetables  should  be  combined  with  salad  dressing  just  a  short 
time  before  serving  because  the  acid  in  the  dressing  spoils  the  crisp  texture. 
And  dziy  salad  you  know,  to  live  up  to  its  name  must  be  crisp,  cool,  and  tart  or 
acid. 

A  favorite  salad  for  this  time  of  year  often  described  as  combination 
spring  salad,  is  sli(ced  tom.atoes,  cucumbers,  and  onions,   served  on  crisp 
lettuce  with  a  garnish  of  green  pepper  rings  and  water  cress.     Some  people  pre- 
fer French  dressing,  and  others  mayonaaise  with  this  salad.     Served  with  cream 
cheese  and  crackers,  a  refresMng  drink,  and  perhaps  a  dessert,  it  maizes  a 
delicious  luncheon  for  a  hot  day. 
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Poo;ple  v/lio  enjoy  the  flavor  of  raw  onione  are  delij^hted  with  a  tomato  and 
Eer-mda  onion  salad,     Tnin  slices  of  3-err2uda  onion  and  of  ripe  tomato,  alternated 
to  r:ia.re  a  three-ftory  oiiect,  and  top -..ec.  off  wi      horseradish  sauce,   speaks  for 
itself.     The  recipe  for  horseradish  sauce  ^s  found  on  page  62  of  Aunt  Sajuray's  radio 
recipes. 

Thj.nking,  again  of  stuffed  salads,  there  are  many  mixtures  that  go  nicely 
in  hollowed  out  cucu:.:Der s  or  toinatoes.     Chopped  celery,  green  pepper,  and  cucum- 
"ber,  mixed  with  the  pulp  that  is  removed  in  hollowing  out  the  tomato,  m.akes  a  good 
flavor  comto.nation.     So  far  we  have  "been  thinking  only  ahout  raw  vegetable  mixtures 
If  the  silad  is  to  fill  the  role  of  the  -principal  d.i.sh  of  the  meal,   some  of  the 
raw  Salad  vegetables  may  he  combined  with  meat,  chicken,  tuna  fish  or  cheeSe.  For 
instance,   toui.toes  may  be  stuffed  \7i."th  a  meat  or  fish  salad  mixture,  in  which  some 
celery,  ca':":age,  cucu.:"ber  and  green  pe-T,-:^er  are  used  as  crisping  ;;.aterials.  And 
nothing  is  much  more  delicious  to  those- who  like  crab  meat  than  a  ripe  tomatc 
filled  with  crab  flalces  and  served  on  lettuce  with  very  rich  mayonnaise. 

Well,  I  shall  have  to  say  goodbye  witho^it  talking  about  com.binati ons  of 
cooked  afod  raw  vegetables,  or  about  fruit  salads.    Maybe  some  other  day.     In  the 
meantime,  let  us  send  you  Aunt  Sammy's  Radio  Recipes,  if  you  haven't  a  copy  be- 
cause there  are  a 'number  of  salad  suggestions  in  it. 


Goodbye,  until  next  Friday,  Homamakers, 


